EXHIBIT NO. J——— Z
P-1f-02
Docket [tem #11
SPECIAL USE PERMIT #2002-0067

Planning Commission Meeting
September 3, 2002

ISSUE: Consideration of arequest for a special use permit for limited delivery service
and to change the hours of operation of a restaurant.

APPLICANT: Qi Lin and Dao Shu Lin

by Peter Cheng
LOCATION: 1104 Queen Street
ZONE: CD/Commercial Downtown

PLANNING COMMISSION ACTION, SEPTEMBER 3, 2002: By unanimous consent, the
Planning Commission recommended approval of the request, subject to compliance with all
applicable codes, ordinances and staff recommendations.

Reason: The Planning Commission agreed with the staff analysis.
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SUP #2002-0067
1104 Queen St

STAFF RECOMMENDATION:

Staff recommends approval subject to compliance with all applicable codes and ordinances and the
following conditions:

1.

10.

The special use permit shall be granted to the applicant only or to any business or
entity in which the applicant has a controlling interest. (P&Z) (SUP #2000-0115)

No seating shall be provided. (P&Z) (SUP #2000-0115)

No outside dining facilities shall be located on the premises. (P&Z) (SUP #2000-
0115)

No grilling or other food preparation is permitted outside. (P&Z) (SUP #2000-0115)
No live entertainment shall be provided at the restaurant. (P&Z)SUP #2000-0115)

No music or amplified sound shall be audible at the property line. (P&Z)(SUP
#2000-0115)

CONDITION AMENDED BY STAFF: The hours of operation shall be limited to
11:00 a.m. to 10:00 p.m. Monday through Thursday, 11:00a.m. to 11:00 p.m. Friday
and Saturday, and 11:00 a.m. to 9:00 p.m. Sunday. $36am-to8§:06pmrdatty;-with

the-understandmg-that-the-apphicant-wilt-operrfor-businessat-6:66-am—CEHSUP
#2666-0115) (P&Z)

The applicant shall post the hours of operation at the entrance to the restaurant.(P&Z)
(SUP #2000-0115)

CONDITION AMENDED BY STAFF: Delivery service may be offered using
bicycles or mopeds only. When not in use, the bicycles and mopeds used for delivery
shall be parked on the concrete pad located east of the restaurant. Under no
circumstances shall automobiles be used to conduct deliveries. No-dehveryservice

shattbeprovided. (P&Z) (SUP-#2600-6115)

The applicant’s employees shall not serve patrons who double park on Queen Street
in their cars. (PC) (SUP #2000-0115)



11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

SUP #2002-0067
1104 Queen St

The applicant shall prominently post a sign inside the restaurant stating that it is
prohibited by the City from serving customers who double park on Queen Street.
(P&Z) (SUP #2000-0115)

No alcohol service in the restaurant and no off-premise sales of alcohol are permitted.
(P&Z) (SUP #2000-0115)

No public telephones shall be located on the property. (P&Z) (SUP #2000-0115)

No food, beverages, or other material shall be stored outside. (P&Z) (SUP #2000-
0115)

Trash and garbage shall be placed in sealed containers which do not allow odors to
escape and shall be stored inside or in a closed container which does not allow
invasion by animals. No trash and debris shall be allowed to accumulate on-site
outside of those containers. (P&Z) (SUP #2000-0115)

Litter on the site and on public rights-of-way and spaces adjacent to or within 75 feet
of the premises shall be picked up at least twice a day and at the close of business,
and more often if necessary, to prevent an unsightly or unsanitary accumulation, on
each day that the business is open to the public. (P&Z) (SUP #2000-0115)

The applicant shall install at least one trash container inside the restaurant for
customers’ use. (P&Z) (SUP #2000-0115)

The applicant shall obtain, at its expense, one city trash container model 2701-SP, for
installation on the adjacent right-of-way and shall contact the Solid Waste division
of T&ES at (703) 751-5130 for information. (T&ES) (SUP #2000-0115)

Kitchen equipment shall not be cleaned outside, nor shall any cooking residue be
washed into the streets, alleys or storm sewers. (T&ES) (SUP #2000-0115)

The applicant shall control cooking odors and smoke from the property to prevent
them from becoming a nuisance to neighboring properties, as determined by the
Department of Transportation and Environmental Services. (T&ES) (SUP #2000-
0115)

The applicant shall require that its employees who drive to work use off-street
parking. (P&Z) (SUP #2000-0115)
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23.

24.

25.

26.

27.

27.

28.

SUP #2002-0067
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The applicant shall contact the Crime Prevention Unit of the Alexandria Police
Department for a security survey and a robbery awareness program for all employees
prior to operation. (Police) (SUP #2000-0115)

Condition deleted. (CC) (SUP #2000-0115)

CONDITION DELETED BY STAFF: Thespectal-usepermitshalt-bereviewed
bv-Phammrine€ e e 4 (P& (SUPH#2601-08
CONDITION DELETED BY STAFF: The-apphcantsiatt-sereenthe-dumpster

withimminety-days-of approvatto-the-satisfactiorrof-the Birectorof Planming-and
2 omimg—tCity-€ SUP-42001-0014

CONDITION ADDED BY STAFF: The applicant shall apply for a Certificate of
Approval for a permanent sign for the restaurant and repair and stain or paint the

existing trash enclosure. (P&Z)

CONDITION ADDED BY STAFF: The proposed bike and moped parking area
on the concrete pad on the northeast corner of the subject property shall be enclosed

with a fence, to be reviewed and approved by the Board of Architectural Review.,
(P&Z)

Meals ordered before the closing hour may be served, but no new patrons may be
admitted after the closing hour, and al! patrons must leave by one hour after the
closing hour. (City Council) (SUP #2001-0014)

CONDITION ADDED BY STAFF: The Director of Planning and Zoning shall
review the special use permit after it has been operational for one vear and shall

docket the matter for consideration by the Planning Commission and City Council
if (a) there have been documented violations of the permit conditions, (b) the director

has received a request from any person to docket the permit for review as a result of
a complaint that rises to the level of a violation, or (¢) the director has determined
that there are problems with the operation of the use and that new or revised
conditions are needed. (P&Z)




SUP #2002-0067
1104 Queen St

DISCUSSION:

1.

The applicants, Qi Lin and Dao Shu Lin, request special use permit approval for the
operation of a restaurant located at 1104 Queen Street.

The subject property is one lot of record with 60 feet of frontage on Queen Street, 40 feet of
frontage on North Henry Street and a total lot area of 2,400 square feet. The site is
developed with a one story building, occupied by three businesses, including a restaurant, a
barber shop, and Sykes Auto Machine Inc. The property is located in the Parker-Gray
Historic District.

On June 18, 2002, SUP #2002-0051 was issued to the restaurant for a change of ownership
of the restaurant. The special use permit was approved administratively and proposed no
changes from the conditions of the special use permit originally issued in May 2001 to Levi’s
restaurant which closed less than a year later. The applicant is now proposing to extend the
operating hours and to conduct deliveries from a bicycle or moped. The applicant is
proposing no other changes to the special use permit.

The hours of operation are proposed to include:

Day Proposed Hours Existing Hours

Monday through Thursday 11:00 a.m. to 10:00 p.m. 5:30 am. to 8:00 p.m.
Friday and Saturday 11:00 am. to 11:00 p.m. 5:30 am. to 8:00 p.m.
Sunday 11:00 am.to 9:00 p.m. 5:30 a.m. to 8:00 p.m.

The deliveries are proposed to be conducted from a bicycle or moped. The applicant
anticipates only a few deliveries per day.

On July 23, 2002, staff issued ticket #2629 for violation of the conditions of the special use
permit limiting the operating hours to closing at 8:00 p.m. and prohibiting deliveries.

Zoning: The subject property is located in the CD/Commercial downtown zone. Section 4-
503 (W) of the zoning ordinance allows a restaurant in the CD zone only with a special use
permit.

Master Plan: The proposed use is consistent with the Braddock Road Metro Station small
area plan chapter of the Master Plan which designates the property for commercial downtown
uses.
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STAFF ANALYSIS:

Staff does not object to the proposed extended hours of operation and delivery using bicycles or
mopeds. Delivery by moped or bicycle is a creative way to provide this service from the very
constrained site that, because of the existing congestion and lack of parking, inhibited the previous
business from offering vehicle delivery service (SUP #2000-0115).

Staff is concerned about the potential impacts on the nearby residents because of the requested
extended hours. Some of these impacts will be addressed by conditions of the special use permit
which prohibit alcohol sales, seating and live entertainment. Although there is potential for other
impacts associated with a late night establishment, staff believes that they are controllable, Staffhas
recommended the standard one year review condition at which time the extended hours may be
reconsidered.

Although the deliveries themselves do not create adverse impacts in the community, the bicycle and
moped parking area is currently just a concrete pad without fencing or screening at the perimeter.
In order to shield the parking area from public view and to generally improve this area of the
property, staff recommends that a fence be constructed around this area to be approved by the Board
of Architectural Review. In addition, staff recommends that the existing trash enclosure constructed
on the site be painted or stained in order to comply with Board of Architectural Review guidelines.

Staff has also deleted condition #24 requiring that the permit go back to the Planning Commission
and City Council in a year’s time and replaced it with the standard one year review condition. The
required hearing was onginally included out of a concern for issues such as double-parking.

With these conditions, staff recommends approval of the special use permit.

STAFF: Eileen P. Fogarty, Director, Department of Planning and Zoning;
Barbara Ross, Deputy Director;
Valerie Peterson, Urban Planner.
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CITY DEPARTMENT COMMENTS

Legend: C-coderequirement R -recommendation S - suggestion F - finding

Transportation & Environmental Services:

C-1  The applicant shall comply with the City of Alexandria’s Noise Control Code, Title
11, Chapter 5, which sets the maximum permissible noise level as measured at the

property line.

R-1  Theapplicant shall obtain, at its expense, one city trash container model 2701-SP, for
installation on the adjacent right-of-way and shall contact the Engineering division
of T&ES at (703) 838-4318 for information.

R-2  Kitchen equipment shall not be cleaned outside, nor shall any cooking residue be
washed into the streets, alleys or storm sewers.

R-3  The applicant shall control cooking odors and smoke from the property to prevent
them from becoming a nuisance to neighboring properties, as determined by the
Department of Transportation and Environmental Services.

R-4  Use of loudspeakers or musicians outside of the restaurant shall be prohibited.

Code Enforcement:

F-1 No comments.

Health Department:

F-1 No comments.

Police Department:

R-1  The applicant is to consult with the Crime Prevention Unit with the Alexandria
Police Department regarding security survey for the business. This is to be
completed prior to the restaurant opening,.

R-2  Robbery awareness program for all employees.

F-3  The applicant is not seeking an A.B.C. permit. The Police Department concurs with
this.



& APPLICATION for SPECIAL USE PERMIT # 2002-0067

[must use black ink or rype]
SROPERTY LOCATION: /04 Queen peel _ Alecandrin ,Ua 227¥
TAX MAP REFERENCE: G 4-03 - 04- 19 ZONE: @D

APPLICANT Name: __ (0 (un £ Lo She Ain |
address:_ @10 H Syreel M. Ind Floor Lleshiogloc,nC,
PROPERTY OWNER Name: _ (", /Vean. KalSoss =000/
Address: __ 4o/ Chams ﬂ/u'a%a A, Fair fax s Ba 29630
PROPOSED USE: __Zznd Senieas , Carnjonl

D@/g’\/ e/ug é E—: )(—f*&ﬂﬁl'/)\/l_ Ja’LJffDlef; mﬁ /)/06{’ djﬁM

THE UNDERSIGNED hereby applies for a Special Use Permit in accordance with the provisions of Article XI,
Section 11-500 of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

THE UNDERSIGNED, having obtained permission from the property owner, hereby grants permission to the City
of Alexandria to post placard notice on the property for which this application is requested, pursuant to Article XI, Section
11-301(B) of the 1992 Zoaing Ordinance of the City of Alexandria, Virginia.

THE UNDERSIGNED hereby attests that all of the information herein provided and specifically including all
surveys, drawings, etc., required to be furnished by the applicant are true, correct and accurate to the best of their knowledge
and belief. The applicant is hereby notified that any written materials, drawings or illustrations submitied in support of this
application and any specific oral representations made to the Planning Commission or City Council in the course of public
hearings on this application will be binding on the applicant unless those materials or representations are clearly stated to be
non-binding or illustrative of general plans and intentions, subject to substantial revision, pursuant to Article XI, Section
11-207(A)(10), of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

-

/)«éz,///b éﬁ gridq %/ég\g

Print Name of App{i}’ant or Agent

Signature

53 43% 69920)
ot Steeel alie) dnd Elor  262-397-500

Mailing/Street Address Telephone # Fax #
[ nsting L3, ANL. 2900/
city and .E_;&te Zip Code Date

—= DQ NOT WRITE BELOW THIS LINE - OFFICE USE ONLY

Application Received: Date & Fee Paid: $

ACTION - PLANNING COMMISSION:

ACTION - CITY COUNCIL: :

07/26/99 pzoning\pc-appl\formslapp-supl q



Special Use Permit # ;)0(55{ - 00T

All applicants must complete this form. Supplemental forms are required for child care facilities,
restaurants, automobile oriented uses and freestanding signs requiring special use permit approval.

1. The applicant is (check one) { ] the Owner [ 1 Contract Purchaser

[V]/ Lessee or [ ] Other: of the subject property.

State the name, address and percent of ownership of any person or entity owning an interest in

the applicant, unless the entity is a corporation or partnership in which case identify each owner
of more than ten percent.

A Lin £ Do S L e audl Husbaxd )

oo H Streel ald). oZnd AL _ ple J)aan'cf,wcﬁ/v{/?
ya )4%/7:}\7515877 NN/ 2]

If property owner or applicant is being represented by an authorized agent such as an attorney,
realtor, or other person for which there is some form of compensation, does this agent or the

business in which the agent is employed have 2 business license to operate in the City of
- Alexandria, Virginia?

W Yes. Provide proof of current City business license

[] No. The agent shall obtain a business license prior to filing application,
if required by the City Code.

2. Submit a floor plan and a plot plan with parking layout of the proposed use. One copy of the
plan is required for plans that are 814" x 14" or smaller. Twenty-four copies are required for
larger plans or if the plans cannot be easily reproduced. The planning director may waive
requirements for plan submission upon receipt of a written request which adequately justifies
a waiver. This requirement does not apply if a Site Plan Package is required.

10



Special Use Permit ¢ ACOR = 00 &7

NARRATIVE DESCRIPTION

3.

The applicant shall describe below the nature of the request in_detail so that the Planning
Commission and City Council can understand the nature of the operation and the use, including
such items as the nature of the act1v1ty, the number and type of patrons, the number of
employees, the hours, how parking is to be provided for employees and patrons, and whether
the use will generate any noise. (Attach additional sheets if necessary)

7/¢ Hadi L dﬁ LucynedS,  ntudualid at

104 _Cdueen 36}/«356 Al andua  will fe 3&@%

Ao 2hised a% 4 daitiy _oul . ﬂﬁmﬁu looaZid

. d%ﬁe/m aﬂoa/af&'da/ /”zes/(/mszc/ 22,

ﬂ’?!/’)//wm/ 57/ 55%:’62/; _’)d/?e'{{/zcg s )Mglufc'c/

v@y Ddi})m‘) , B CUSLFC. 54674_/ OE710:E0 1 @41 8L

au . Ouislomey. %‘f/@#&‘&éfﬁ?/( 2. é)r/m /)

(/g/u(/‘m éb) /J/&/Jm/ﬁ 44{/’/4)2’ }4/[0}36?6/_5 a)///

b mwg/zd Y40S ;5 2 Smnall owm,é«w

(’ﬁwa@d&d (c,, Sl DuIPED aud ‘QIWU é,\

el LeLS ﬂd/ﬁwax L/& atll /tu’d }233/(’[5“@

o 7%”4/ e Mma/y/pﬂj’?mc Llot S . The /704(/7\5

nﬂ opeNaT g /S 43 1@/\)041) :

Mm«/m - Thaksclay opew [itiooan_dose [102;
va/am £ Sd?’urc/aw) dﬂ&t // ) 2l @ﬂc?%{/// 200n

Sauﬂ/&b% fﬂdu_/// 00 an__ Alo< (_/7@ Dm

THS 1 a/nsaﬂ/y an EA’,J;éM ,f’g;&d/d’n% ( SUPH Jo02~ 005 /)




Special Use Permit # .;;)K)O A -0007

USE CHARACTERISTICS

The proposed special use permit request is for: (check one)
[] a new use requiring a special use permit,
[] a development special use permit,
[] an expansion or change to an existing use without a special use permit,
[] expansion or change to an existing use with a special use permit,

[ other. Please describe: Del t/éz’u/t g He ours d?o aﬂM&i/OI’L

Please describe the capacity of the proposed use:

A. How many patrons, clients, pupils and other such users do you expect? Specify time
period (i.e., day, hour, or shift).

_De/u/elo/ /402 a(mz,,,
/’/wwzﬁ o% a,Oe/m//c?;/S - deaj Da,ﬁﬁr!f)

B. How many employees, staff and other personnel do you expect? Specify time period
(i.e., day, hour, or shift).

/)60% dfﬂ_? ox 5:{170407&/! P—P &(S//):‘_’Sﬁ 4
UL Al — oL 5 MM:MMM '71

Please describe the proposed hours and days of operation of the proposed use:

Day: Hours:

/V/am’ag - W?zwsdm 100 Am_ Lo 10007
Fr/c(czm aud Saﬂ(/)(’/azj 1. g0 AM Lo )00 P
Sana’am 1 00AM (o 9:00 P

Please describe any potential noise emanating from the proposed use:

A. Describe the noise levels anticipated from all mechanical equipment and patrons.

Due. Lo ﬁ]m)ma 215 méﬂ,/tdme'a/ ﬂ/caﬂﬁzﬁ%@ il J7.

Jeilile. A .ofz;w:.sc Jhe gzt Al Jg&a’ag Zeal nevse
/o0 dus & &Mw a, caie - ST a/oﬂzmz//dw
pateansS  are ﬁwe%éa i audl oul” oxcrnis MC//oK

P/dkmj wp /d&/l y /2




Special Use Permit # o COR ~00 &7

B. How will the noise from patrons be controlled?

No potential pojse dus Co Yhe come ﬂca/c/r.p
flamL Dsbz,'da/m«(jl 1o Yhe @a}w?.ax,’f

8. Describe any potential odors emanating from the proposed use and plans to control them:
Minimum. dw/e//z_zua golors .

9. Please provide information regarding trash and litter generated by the use:

A. What type of trash and garbage will be generated by the use?

Loyes /em,oi?) aucl SR oasles

B. How much trash and garbage will be generated by the use?

Anautof Lrash. il Hepeucl % Yo busincsd geu waled,
Wl — 2 bagd _, max musaC = o /)a? S

C. How often will trash be collected?

J)e,peac(:ég, ox_Lfusinegh - wst. 3 -4 timed
wat kit .

D. How will you prevent littering on the property, streets and nearby properties?
N4 ,Dﬂdy/de. LU Lia lrask Cau$ R4

:'mfad se. A K:'//enhﬁ " 6/:0:'.}15 .

/3



Special Use Permit # (13 - OO ©7

10. Will any hazardous materials, as defined by the state or federal government, be handled, stored,
or generated on the property?

[] Yes. 1 No.

If yes, provide the name, monthly quantity, and specific disposal method below:
r/H |

11, Wil any organic compounds, for example paint, ink, lacquer thinner, or cleaning or degreasing
solvent, be handled, stored, or generated on the property?

[] Yes. [ No.

If yes, provide the name, monthly quantity, and specific disposal method below:
/P

12.  What methods are proposed to ensure the safety of residents, employees and patrons?

M pase. She snctuant. og Stheel ligdits
{0 oy ve [otad Saq@% £y atl .

ALCOHOL SALES
13. Will the proposed use include the sale of beer, wine, or mixed drinks?
[] Yes. [Vf No.
If yes, describe alcohol sales below, including if the ABC license will include on-premises

and/or off-premises sales. Existing uses must describe their existing alcohol sales and/or
service and identify any proposed changes in that aspect of the operation.

M

14



Special Use Permit # A0 3_~(00 &7

PARKING AND ACCESS REQUIREMENTS

14. Please provide information regarding the availability of off-street parking:

A. How many parking spaces are required for the proposed use pursuant to section
8-200 (A) of the zoning ordinance?

AOAAE

B. How many parking spaces of each type are provided for the proposed use:
Standard spaces
Compact spaces

Handicapped accessible spaces.

————————

MOME  Other,

C. Where is required parking located? [ ] on-site [V{ off-site (check one)

If the required parking will be located off-site, where will it be located:

M- STREET  pr Fone
oJ

Pursuant to section 8-200 (C) of the zoning ordinance, commercial and industrial uses
may provide off-site parking within 500 feet of the proposed use, provided that the off-site
parking is located on land zoned for commercial or industrial uses. All other uses must
provide parking on-site, except that off-street parking may be provided within 300 feet of
the use with a special use permit.

D. If a reduction in the required parking is requested, pursuant to section 8-100 (A) (4) or
(5) of the zoning ordinance, complete the PARKING REDUCTION SUPPLEMENTAL
APPLICATION, '

15. Please provide information regarding loading and unloading facilities for the use:

A. How many loading spaces are required for the use, per section 8-200 (B) of the
zoning ordinance? AONE / FrouT ozl % L)oar \

B. How many loading spaces are available for the use? /k// A

C. Where are off-street loading facilities located? ,(///4

/S



Special Use Permit # SOA -~ AT
D. During what hours of the day do you expect loading/unioading operations to occur?

/100 Am Lo 30 ot (A@g VS, /70(@/)

E. How frequently are loadinglunloading operations expected to occur, per day or per week,
as appropriate?

Twits per wWiee K

16. Ts street access to the subject property adequate or are any street improvements, such as a new
turning lane, necessary to minimize impacts on traffic flow?

Streel Qroesy 15 wr/ac% ade?&gﬁ.

SITE CHARACTERISTICS
17. Will the proposed uses be located in an existing building? [./f Yes [1 No
Do you propose to construct an addition to the building? [1 Yes B/f No

How large will the addition be? square feet.

18. What will the total area occupied by the proposed use be? A/ /)4

sq. ft. (existing) + sq. ft. (addition if any) = sq. ft. (total)

19. The proposed use is located in: (check one)
{ ] a stand alone building [ ] a house located in a residential zone [ ] a warehouse

[ ] a shopping center. Please provide name of the center:

[] an office building. Please provide name of the building:

[ ] other, please describe: Y /B

07/26/99 p:\zoning\pc-appiforms\app-supl***

/b




Special Use Permit # A0 — 00k ]

RESTAURANT SUPPLEMENTAL APPLICATION

All applicants requesting special use permit approval for restaurants shall complete the following
section. Applicants requesting approval of a special use permit for a restaurant in Old Town
shall complete the SUPPLEMENTAL INFORMATION FOR RESTAURANTS IN OLD TOWN
section and submit the required parking management plan and litter reduction plan.

Please provide the following information:

4

1. How many seats are proposed?

At tables: AJ /4 Atabar: _ A/ g’_/}_ Total number proposed: AN/ 2
2.  Will the restaurant offer any of the following? |

A [ﬁ alcoholic beverages A/Z beer and wine (on-premises)

/\[{/i beer and wine (off-premises)
3. Please describe the type of food that will be served:

Chinese % 4)’74 enean
4.  The restaurant will offer the following service (check items that apply):
table service bar v~ carry-out v delivery
5. If delivery service is proposed, how man}b vehicles do }gu anticipate? /&/0,\/6 VEMICL
70,0081 & jale .f/m o

Will delivery drivers use their own Ychietes? . JYes /<" opeds .
6.  Will the restaurant offer any l/I,ertamment (i.e. live entertainment, large screen television,

video games)? __ Yes.

Ifyes, please describe:
Supplemental Application F 4 Restaurant

17



Special Use Permit # )00 2. - 007
SUPPLEMENTAL INFORMATION FOR RESTAURANTS IN OLD TOWN

CRITERIA TO BE USED TO EVALUATE NEW OR EXPANDED RESTAURANTS
ADOPTED BY CITY COUNCIL BY RESOLUTION, NOVEMBER 13, 1993

Parking

1. The applicant must submit a parking management plan (PMP), which specifically addresses
the following issues:

A. The parking demand generated by the proposed restaurant.

B.. The availability of off-street parking for patrons. For the purpose of this policy,
availability shall be measured in terms of the number of vacant off-street parking
spaces within 500 feet from the entrance to the restaurant.

C. How employees who drive will be accommodated off the street at least in the
evenings and on weekends. , N

D. The predicted impact of the restaurant on the parking supply at the evening peak,
weekend peak, and daytime peak.

E. A proposal to reduce the impact of parking created by the restaurant on nearby areas.
Acceptable alternatives for reducing parking impacts include, but are not limited to,
the following: validated parking or valet parking for patrons, and off-street parking
or transit subsidies for employees.

2. Additionally, please answer the following:

A. What percent of patron parking can be accommodated off-street?
(check one)

100%
75-99%
50-74%
1-49%
e No parking can be accommodated off-street

B. What percentage of employees who drive can be accommodated off the street at least
in the evenings and on weekends?
{check one)
All
75-99%
50-74%
1-49%
v None

C. What is the estimated peak evening impact upon neighborhoods?
(check one)
v+~ No parking impact predicted
Less than 20 additional cars in neighborhood
20-40 additional cars
More than 40 additional cars

Supplemental Application 2 Restaurant

| B



o, Special Use Permit #(00 A -00G"7

Litter

The applicant for a restaurant featuring carry-out service for immediate consumption must submit
a plan which indicates those steps it will take to eliminate litter generated by sales in that
restaurant.

Alcohol Consumption and Late Night Hours
1. Maximum number of patrons shall be determined by adding the following:
Maximum number of patron dining seats

Maximum number of patron bar seats
+ Maximum number of standing patrons

AZ//} _ Maximum number of patrons

2. o2 -* Maximum number of employees by hour at any one time

3. Hours of operation:
(check one)

Closes by 8:00 P.M.

Closes after 8:00 P.M. but by 10:00 P.M.
v Closes after 10:00 P.M. but by Midnight

Closes after Midnight

[Closing time means when the restaurant is empty of patrons.]

4. Alcohol Consumption:,(//,q.
(Check one)

High ratio of alcohol to food
Balance between alcohol and food
Low ratio of alcohol to food

p:\zoning\pc-appl\96-newlotrest 7/96

Supplemental Application r.4 Restaurant

/9



Appetizers SUP 2002~ 006"

Shrimp Roll (1) or Spring Roll (1) ..o 1.00
SHIIMP TOASE ...cecervereriririssniss s e e 2.50
Fried Wonton (10)......ccecceermrrnicirinisesnes e 3.25
Crab Rangoon (6) .......cceeevirmnessmmnissensniiinnsnssiennss 3.25
Steamd or Fried Dumpling (8) .......voveievemnnireciecienes 4.35
& Buffalo WIngs (6) ....coceccemninnninisensisnniseesia e 3.75
PU PU PIAtET .veevviieeieeeeesreneseerestnnssatsrssnessnssnsessnassaaenssnmne s 7.50
Shrimp loast, spring rolls, Bar-B-Q spare ribs, fried shrimp, fried wonton, cheiken wings
and chicken teriyaki.
sour Small Large
WORLON SOUP «.vevvvvreereerssneeesecrenrsssivssssesssssssassans .1.25 235
Egg DIOp SOUP ..occvivniirereimnirneenscsisssnsnsssiasessenes 1.15 2.20
% Hot & Sour Soup ...ccevremiresciennccenisnicnne 1.15 3.25
Vegetables Soup.......occevvenes cerereserr b aene 1.80 3.25
Chicken NOOAIES SOUP ....orvvvereremserreesecrserserraenseee 140 270
Chicken Rice SOUP ..oocvvervrrriervirnnnininrese s 1.35 2.50
House Special Soup ..o 4.75
SEafo0d SOUP ...ovverermrrireimrrnresrrie sttt 495
Chow Main / CAop Suey
Small Large
Chicken or Roast Pork ......ccoccviiemininnicninininnn 4.10 5.85
Beef oF SRAMP .c.ccviiiiiii e 4.50 6.05
VEELAbIE ....cornimmmiierarirecornr st 3.95 5.25
COmMbINAION .......veveereeieirareeer et rte e e 495 6.95
Lo Mein /| Main Fun
{Soft Neodle or Rice Noodle) Small Large
Chicken or Roast POTK ....ccoiviniiiininnnecciicnns 4.15 6.05
Beef of ShIMP ..o 4.50 6.05
Vegetable ......ovveveereremrncnen s 3.95 5.25
COMDBINAION ....vevievreeresrenriesereriemsss s sras s ssenes 495 6.95
w Singapore Mem Fun ... 6.95
Fl"ﬂd Rice Small Large
Plain Fried RICE ......ooccemmemiiinieinrinneensssnssnicnsaenas 2.00 3.50
VEEELADIE .ceovoeerrirrinnrsariesnnses e stasssesens 3.25 4.95
Roast Pork or Chicken ......ccccoovrimeinnrinninnsnnnniens 4.10 5.75
Beef or Shrimp......ocoovcemccniniii s 4.50 5.95
LODSEET «.eceee e e seesenesrnesee e e st 5.95 7.95
CoOmbINAtON .....ccorvvveiiirerusenensmeasseneaseenes erereeeeeenneans 495 6.25
E€g¢g Foo Young
Chicken Egg FOO YOUDNE ...ccovviicniciiniiiniiennsissinnes 5.50
Roast Pork Egg FOO YOUNZ ..ot 5.50
Beef Egg FOO YOUNE ..c.ovvveenirenmciiininiss s 5.75
Shrimp Egg FOO YOUNE .vevverecriinrmaniisninssisnssisinnessens 5.75
Vegetable Egg FOO YOUNE ...ovrrmreceimsiirmmismssssssissnssensnscases 4.50
Combination Egg FOO YOUNE ..ot 6.50
Lobster Egg FOO YOUNE ...covecnininniimiiminniiminnnnssnsnse e 7.95
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Chef’ g Specialties

HappyFamily ..........co....c........ e eae e b esbe e e seanan 9.90
Lobster, Scallops, Jumbo Skrimp, beef, Chicken and Roast Pork Sauteed with
Chinese Vegetables in Brown Sauce, . g

TAPIEDEHENL .......ovcorvevverrssvermsmrerromeeeeemeeeorerennnnn O 7.95
Jumbo Shrimp, Beef and Chicken Stir-fried with Sesame Seed.

Seafood Combination................... g et e e snanae 9.50
Jumbo shrimp, Scallop, Lobster Sauteed with Fresh Vegetables in Delicared
White Sauce.

FOUT S€aS0N ...t 8.50
Jumbo shrimp, Scallop, Lobster Sauteed with Fresh Vegetables in Brown Sauce.

Beef with Scallops..........cc.vveeevvcerevveennnnn et 8.95

Tender Sliced Beef & Scallops Cooked with Snow Peas, Carrot, Baby Corn,
Straw Qldusshrqoms and Broccoli.

Imperial Shamp...........cococrvivevrenennee, etenee bbbt ene e 9.90
Shrimp Sauteed with Snow Peas, Carrots and Straw Mushroom.
% Double Cooked Pork..................... e SR 7.50
Sliced Pork, Cabbage & Green Pepper Sauteed in Hot Sauce.”
Mongolian Beef........................ eeeennen vrerrs et anatsssanenen 7.60
Sliced Beef Sauteed with Spring Onion in Brown Sauce. _
N General TS0’ ChICKEN ..evcvecvcte e e 7.60
Crispy Chunks of Chicken in a Red Hot Chill Sauce.
& Orange ChiCKeN «......covevveueeieiieeeeeeeee e 7.60
Hot! Crispy Outside Tender Inside Chunks of Chicken with Orange Flavored Sauce.
& OrangeBeef ..o 795
Hot! Crispy Outside Tender Inside Chunks of Beef with Orange Flavored Sauce.
% Sesame Chicken .......oooveeiiieeieieeeeeeeeeeeeeoe . 7.60
Chunks of Boneless Chicken and Sesame, Sauteed with Chefs Special Hot Sauce.
& SesaMEBEEL ... e 7.95
Chunks of Boneless Beef and Sesame, Sauteed with Chef’s Special Hot Sauce.
| E8 Lemon ChiCKEN .......vooovevoeevvvreeeerecoeeeeeees oo 7.60 & |
5 @ Breast of Chicken fried to golden brown with lemon Flavor sauce. @ _—

~w Hot & Spicy ~
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Chicen Small
Chicken with Broccoli ..........cccvevierievirirnsierennnnns .4.95
Moo Goo Gai Pan ......ceeceeveeernenvescersenecrerenseenens 495
Chicken with Mixed Vegetable..........cccoeeriearinnas 4.95
Chicken with Cashew Nuts ................... e 4,95
Chicken with Snow Peas .........ccccoeveeveeevrnnnnenn, 4.95
Chicken with String Beans ........c...ccceovvimrncvennnen, 4,95
Curry Chicken........cccvvvvviereriiecerrceerreee s 4.95
Sha Cha Chicken ........ccccovvvervnrrnncerircreerecreesenne. 4.95
Chicken with Spring Onion .....c.ccecevvvercercenenne. 495
Moo Shu Chicken .......cooveveeiiieiienineererrrcnee e
Sweet & Sour Chicken ......c.coccneeiriinnvicrinnn 4.95
Chicken in Black Bean Sauce..........cccccuerrernnannnn, 495
Kung Pao Chicken ..., 4.95
Chicken with Garlic Sauce .......occvvvecivrirnnciiinnan. 4.95
Pork Small
Pork with Mixed Vegetable .............cvvvvvrrerriennnnnne. 495
Moo ShuPork ...ooeeveeeievieeeee [ 495
Sweet & SourPork .....coocvvencirvnvincreniceee e 495
Pork in Garlic Sauce ..........coccovivvcnnicrivinnininininnens 495 -
HUNAN POTK ....oovueeeeneeeseresncsnssessssineeianrapesesesnesees 495
Roast Pork with Snow Peas.............ccciceevenenee.e. 495
Pork with String Beans & Onion ..........cc......... 4.95
Besot Small
Beefwith Broccoli ........cooeeeveceinicnieciinesiieievnnenn 5.15
Beefwith Mixed Vegetables ........c..ccooeveerrieiecrnnnnna, 5.15
Pepper Steak with Onion ..., 5.15
BeefwithSnow Peas ......cooeovicvivvcinec e, 5.15
Beefwith Spring Onion .........cccocoveirveniinicvnernene. 5.15
Moo ShuBeef ... 5.15
ShaChaBeef ..o, 5.15
Hunan Beef .......oovvvvveriecerrecrercecrer e 5.15
Beefin Garlic Sauce ........cooovceviiinciiiinneie, 5.15
SzechuanBeef ... SU1S
Beefwith Black Bean Sauce .........ccccooceiiieinenne. 5.15
CurryBeef ..o 5.15
Kung PuoBeef ..o rereteee e 5.15
Beef with String Beans ...........ccoccvviiincnnnninnnnin 5.15
Shrimp Sl
Shrimp with Broccoli .......coccvereniiennicniesiininnerinnns 5.95
Shrimp with Mixed Vegetables .................... e 5.95
Shrimp with Cashew Nuts........cccccorrriiincncinnnnns 5.95
Shrimp in Lobster Sauce ..........ccccevcevverveniiscennennne 5.95
Sweet & Sour Shrimp.......ccceceineenceniieicnn e 5.95
Szechuan Shnmp ......c.cccevivininniiinns ernrenreeeenne 595
Kung Pao Shrimp ..o e 5.95
Curry SHIAMP ..o e e see e seee e 5.95
Shrimp in Garlic Sauce........ccooccrvniniiccnncnnn, 5.95
Hunan Shrimp .....cooovcev e 5.95
Shrimp in Black Bean Sauce ........cccoceeieeeennnnee 5.95
Shrimp with String Beans.......cc.ccccevvevveenrnnceriennen 595

R

Large
6.95
6.95
6.95
6.95
6.95
6.95
6.95
6.95
6.95
6.95
6.95
6.95
6.95
6.95

Large
6.95
695
6.95
6.95
6.95
6.95
6.95

Large
7.25

7.25
7.25
7.25
7.25
7.25
7.25
7.25
7.25

- 7.25

7.25
7.25
7.25
7.25

Large
7.95
7.95
7.95
7.95
7.95
7.95
7.95
7.95
7.95
7.95
7.95
7.95
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Combination Platter —

r_f-‘z |
Served with Pork Fried Rice & Egg Roll
Cl. Roast Pork or Chicken Egg Foo Young ................. 5.65
C2. Beefor Shrimp Egg Foo Young .........cvveevvveinoo 5.95
C3. Sweet & Sour Chicken or Pork............oooovoo 5.95
C4. % KungPao Chicken ............oeeveeeereevvmenerer 6.25
C5. % Szechuan Chicken ..........coveeeeerovmeeeeeoooo 6.25
C6. W Hunan Chicken ........ooeoovcommereemmreremeooeeeooo 6.25
C7. Roast Pork or Chicken with Mixed Vegetable.............. 5.95
C8. Shrimp with Garlic SaUCe ...........oooveemrrrooo 6.75
C9. Moo Goo Gai Pan ... e 5.95
C10. % Sesame Chieken .........ivecomveveomeeeeemmeeesooooooon 6.75
CIl. » General Tso’s Chicken ........ocovevevevovems oo 6.75
Cl2. Triple Delight ..........oe.vovveeeinveeeereeeessoeeooooo 6.75
CI13. w BeefSzechuanStyle ........oooveoveeeeeeeeeeooo 6.25 J
- ‘ J
n) Lunch Special
Mon. - Sat.: 10:00 am - 3:00 pm
{Served Pork Fried Rice)
LI1. Egg Foo Young (Shrimp, Beefor Chicken).......cccoovevnnnnn, 4,25
L2 Lo Mein (Shrimp, Chicken, Beefor Pork) ....ccevvvviiiinrnnnnn. 4.25.
L3. Bar-B-Q Spare Ribs ...........c.ocoovvmeroo 495
L4, & General Tso’s Chicken .....oevoomoeeeorooo 475
L5 % Orange Chicken .......c.cooovuieimimivricinerese 4.75
Lé6. TripleDelight ........c.ooeviviieiieeeeee 4.95
L7. Shrimp with Lobster Sauce...............o..o.ovooveoorn 425
L8 % Szechuan Shrimp............oooviiioeeoeo 4.75
LY. Shrimp with Broccoli .............ovevveeeeneeeoooo 4.75
L10. » KungPao Shrimp ............ooveeereeeeoeoeeeoee 4.75
L11. Beef or Chicken with Broccoli ... e 4.25
L12. % Hunan ShIimp ......ccooveeimeiiuiiioonoeeeeeeo 4.75
Li3. % HunanChickenorBeef ..........coooveveooveo 4.50
L14. & Hunan Combination ...........cocoeooveveveeeeosooooo 4.75
L15.  PepperSteak.......................... et e 425
L16. Beef with Spring Onion .............c.oovvumvineeeooo 4.25
L17. Beef with Mixed Vegetable ................. e 4.25
L18. Sweet & Sour Pork or Chicken...............o.oooooon.. 4.25
L19. Moo Goo Gai Pan ........................ eetiere e ttereraeaaas 4.25
L.20. Sesame Chicken ...........o.uevvveeneeeevvemoeeo, 4.75
L2]. Chinese Mixed Vegetables...................ccoooovoo . 3.95
1.22, Bean Curd with Vegetables..................oovoovoeon, 395
L23. % Broccoli with Garlic Sauce ..........covovevveoevoeo, 395
L24. % String Bean with Szechuan Style .............c............... 3.95

23
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Vegetalbleg

Small  Large

Mixed Vegetables ........cocovvenrerereinecirecrrnseesennen. 3.95 5.15
Broccoli in Garlic Sauce........ccovvevveeeervverrrennnn,s 395 5.50
Bean Curd with Vegetables...........c....cocovevrrenennn.. 4.05 5.15
Moo Shu Vegetable (with Pancakes) .............ococcvereeruennennnn. 5.80
General Tso’s Bean Curd........oocovcirivieeeceene, 395 5.50
n String Bean with Szechuan Style..............cccccvn....... 4.15 5.75

Salad witk Dregging

Garden Salad...........occcmiiiiinecriereneree e e s s e, 3.35
Crab Meat Salad .........ccoovereeeeieeirece e ev s 4.00
Tuna Salad ..........oveeeee e 3.90
Chicken Salad ...........ocovreviviririiteeeer e reere s sseessrenes 3.90
Ham Salad.......oouiuiviciieceeircncsresesssesseeseseseesssess essoseeens 4.00
Chef Salad........ccueeeeceeecv et 4.50

Choice of Dressing: (Blue Cheese Dressing, Fresh Dressing,
Thousand Island Dressing, Ranch Dressing)

Scafood & Chichon Dinner

(Served with French Fries, Coke colestaw Hot Roll)

Fried Jumbo ShAimp .....ccoocvireererieeicvne et e esr e e 6.50
Fried Fresh Fish (3) ...cccccocvvvevvcneer e, crersrenerere st raeaee 5.60
Fried Crab Cakes (3)....ccouveverieeiceirie e, 5.50
Fried Scallops (10)......ccoerermievenrnneicececec e eecenreeve e 5.85
Fried Chicken Dinner (1/2 Chicken) .......ooeoveveevveeeevesrannn 4,95
Fried Crab SHCKS(8)....covvverreeeeeereereerseeriessse e ceesseeeenens 5.75
Pork Chop DIinner(2).........ccocvuimrmreeieeeceeeeveeeeeeneeesve e 4.95
Fried Seafood Plattle .........ccocooeeemmmivenceieeeee e 6.95

(1 Crab cake, 2 Scallops, ! Fish, 1 Shrimps, 2 Crab Stick, Above Orders Served
with French Fries, Cole Slaw and Hot Roil.)

Shrimp in Basket .........covvvvveieieemeierereeereseec e .. 5.75
(Includes Fresh Fries, Cockigil sauce and Hot Roli)
& Steam Shrimp Spicy nr Mild. [/2Lb595 1Lb10.75
FrenchFries ................. 1.10 OnionRings..................... 1.30
Week Day Special
3 pes Chicken with Fried Rice......ccoocovveiinviecceeeeeen, 3.15
5 pes Wing with Fried Rice ................. ettt anne e nens 440
1 pcs Bone Fish with Fried Rice.......ovevecreivireeeeeenreeennn, 395
5 pes Fried Crab Stick with Fried Rice........... [ 3.95
10 pcs Chicken Nagget with Fried Rice ..........c.ovcovvemnnnne.e, 3.95
10 pcs Fish Nagget with Fried Rice .....ccceccevnivirieeneeeeeen, 4.25
Chichon WinG Special
with Fried Rice or French $1.00 Extra
Chicken Wings (3) .............. 2.10 Chicken Wings(7) .............. 4.95
Chicken Wings (4) .............. 2.85 Chicken Wings (8) .............. 5.65
- Chicken Wings (5) .............. 3.60 Chicken Wings (9) .............. 6.35
" Chicken Wings (6) .............. 4.25 Chicken Wings(10) ............. 7.00

~» Hot & Spicy ~
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APPLICATION for SPECIAL USE PERMIT # 2002-00¢67 7

[must use black ink or 1ype]

PROPERTY LOCATION: /o Queew Kreel Alevandri U 227

TAXMAP REFERENCE: __ 403 - - 19 | ZONE:. @D

APPLICANT Neme: __(Jr (. Z Do She kin |

Addresss @10 M Sireel. MO, Ddnd floor dlaslogloc )N
Yaoo0/

PROPERTY OWNER Name: (7, /)ean. AatiSors.
Address: o) Azl /g/zm%e A Fair Jax 4}7& ,Q_c;’ﬁﬁ'«
PROPOSED USE: __ /fond Senviees , Carrjonid

Deliveny & £ tension o Hours of Operadi]

THE UNDERSIGNED hereby applies for a Special Use Permit in accordance with the provisions of Article X1,
Section 11-500 of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

THE UNDERSIGNED, having obtained permission from the property owner, hereby grants permission to the City
of Alexandria to post placard notice on the property for which this application is requested, pursuant to Article XY, Section
11-301(B) of the 1992 Zoning Ordinance of the City of Alexandria, Virginia. '

THE UNDERSIGNED hereby attests that all of the information herein provided and specifically including all
surveys, drawings, etc., required to be furnished by the applicant are true, correct and accurate to the best of their knowledge
and helief. The applicant is hereby notified that any written materials, drawings or illustrations submitted in support of this
application and any specific oral representations made to the Planning Commission or City Council in the course of public
hearings on this application will be binding on the applicant unless those materials or representations are clearly stated to be
non-binding or illustrative of general plans and intentions, subject to substantial revision, pursuant to Article XTI, Section
11-207¢A)(10), of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

/J@J% C}Api/ﬁ:of ‘14\’/&7'6_\&
Print Name of Appligant or Agent Signature

| SH 437 £9920)
Gt Stpeel (A1) nd Fbor -347-500 _
Mailing/Street Address ' ' Telephone # Fax #
U s £9m, M. 2000/
city and -ggéte zip Code Date
s DO NOT WRITE BELOW THIS LINE - QFFICE USE ONLY
Application Received: Date & Fee Paid: $

ACTION - PLANNING COMMISSION: 8/3/2002 RECOMMENDED APPROVAL uc

ACTION - CITY COUNCIL: 9/14/02PH--CC approved the Pla

recommendation.
07/26/9% pzoningipc-appiformsiapp-supl




